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T h r e e  E T V 
documentaries produced 
with the University of South 
Carolina have won awards.
“ F i nd i n g  C lo v i s ,”  a 
special featured as part of 
ETV’s weekly documentary 
series “Carolina Stories,” 
won a 2010 bronze Telly 
Award in the documentary 
category .
The episode feat ured 
USC a rc h aeolog i s t  A l 
Goodyear and focused on 
his research on the sudden 
disappearance of the Clovis 
people, a tribe of hunters 
and toolmakers who dwelled 
in South Carolina more 
than 13,000 years ago . 
The episode was filmed 
at USC’s Topper excavation 
site in Allendale , which is 
considered to be one of the 
most important Clovis sites 
in the United States.
Goodyear’s research and 
fi ndings suggest that a pre-
Clovis people occupied the 
area who date back about 
50,000 years , which has 
sparked scientifi c debate and 
interest. Dennis Stanford 
f rom t he  Sm it h son ia n 
Institution and geophysicist 
Allen West from Arizona 
accompanied Goodyear on 
his excavation. 
“Take on the South,” a 
series of eight one-hour 
debates about the American 
South , won a Southeast 
Regional Emmy Award for 
set design . 
The winning episode, 
entitled “What is the Most 
Infl uential Southern Novel 
of  t he 20 t h Cent u r y?” 
featured USC Southern 
h istor ian and professor 
Walter Edgar in a debate 
w ith Southern scholars 
Tr u d i e r  H a r r i s  f r o m 
the University of North 
Carolina and Noel Polk 
f rom M is s i s s ippi  St ate 
University .
Edgar, who holds four 
profe s sor sh ip s  i n  t he 
university’s College of Arts 
and Sciences, is director 
of USC’s Inst it ute for 
Southern Studies. He hosts 
“Walter Edgar’s Journal,” a 
broadcast that airs on ETV 
Rad io st atew ide ever y 
Friday at noon. 
The broadcast was also 
nominated for an Emmy in 
programming excellence. 
T h e  “ Ta k e  o n  t h e 
South” series is produced 
for USC’s Inst itute for 
Southern Studies under 
a grant provided by the 
Watson-Brown Foundation 
of Thomson, Ga. 
The “Carolina Stories” 
series won an Emmy for 
outstanding achievement 
for its installment titled 
“Carolina Caught.”
T h e  p r o g r a m  w a s 
n a r r a t e d  b y  U S C 
nat ura l ist-in-residence 
Rudy Mancke and focused 
on the challenges of South 
C a r o l i n a’s  s h r i mp i n g 
industry .
Mancke was appointed 
USC’s first naturalist-in-
residence early this year. 
He previously served as 
host of ETV’s syndicated 
program “NatureScene.” 
He currently teaches an 
undergraduate course titled 
“Natural History of South 
Carolina.” 
“ C a r o l i n a  S t o r i e s ” 
airs every Thursday at 9 
p.m. on ETV. “Take on 
the South” will air a new 
program in t he fa l l  of 
2010 that focuses on two 
sports that are important 
to the South: football and 
NASCAR. 
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Fo rme r  USC catche r 
Landon Powell refl ects on 
his time with the baseball 
program, which included 
three trips to the College 
World Series.
See page 7
Check out the Mix for  
fi ve recipes that take 
advantage of South 
Carolina’s homegrown 
produce.
See page 5
Rush 
Limbaugh 
chalks sci-
entifi c proof 
of global 
warming up 
to wackos 
out to ruin 
Capitalism.
Page 4 
(803) 777-3914
(803) 777-7726
(803) 777-7182
(803) 576-6172
Powell Update
Seasonal  Recipes
The Shipp has Sailed
South Carol ina’s 2010 
Tax Free Weekend is 
t h i s  w e e ke n d ,  A u g . 
6-8. Retai lers wi l l  not 
cha rge sa les  ta x  fo r 
merchandise including 
clothing, accessories, 
footwear, school supplies, 
computers and computer 
equipment. 
REMINDER:
Online @
Mix
www.DailyGamecock.com
INSIDE
USC has been chosen 
as one of “The Best 373 
Colleges: 2011 Edit ion,” 
a  l i s t  compi led  by  t he 
Pr i nceton  Rev iew a nd 
published in a book of the 
same title. 
A c c o r d i n g  t o  t h e 
Princeton Review’s website, 
the board monitors  colleges 
cont i nuous ly  a nd t hey 
annually collect data on 
more than 2,000 schools. 
Decisions are also based on 
school visits, meetings with 
college administration, and 
feedback from students and 
parents. 
The first edition of this 
book was  publ i shed i n 
1992 . More than 122,000 
students were surveyed for 
the current edition . 
“That’s an average of 
327 students per school, 
though that number varies 
depending on the size of 
the student populat ion,” 
according to the Princeton 
Review’s website.
Like the previous editions 
of the book, “The Best 373 
Colleges: 2011 Edit ion” 
features top 20 lists based 
on  c ategor ie s  r a ng i ng 
f rom demographics and 
academics to social scene 
and extracurriculars . 
The new edition of the 
book includes a specia l 
sec t ion t it led “26 Tips 
for Getting Scholarships, 
Gr a nt s ,  a nd  Fi na nc ia l 
A id and Paying Less for 
College.” The book is in 
stores and available on the 
Princeton Review’s website 
now. 
USC also is listed as the 
#3 jock school , #18 major 
frat and sorority scene , and 
#17 best athletic facilities 
according to the Princeton 
Review’s website. 
Students can complete a 
survey about their school 
by visiting the Princeton 
Review’s website. 
O t h e r  s o u t h e a s t e r n 
col leges on the l ist  are 
Elon University , Furman 
University , Wofford College 
and Clemson University . 
Kristyn Winch
NEWS EDITOR
University 
lands spot on 
prestigious list
USC recognized among best 
colleges by Princeton Review
Comments on this story? 
E-mail sagcknew@mailbox.sc.edu
‘Finding Clovis’ 
from ‘Carolina 
Stories’ wins 2010 
Telly; ‘Take on 
the South’ takes 
regional Emmy
Kristyn Winch
NEWS EDITOR
USC produces award winning documentaries with ETV
Courtesty of sc.edu
Professor Al Goodyear and “Finding Clovis” producer Steve Folks hold 2010 Telly Award 
Comments on this story? 
E-mail sagcknew@mailbox.sc.edu
One USC professor wants students to use 
their cell phones. 
Physics professor Joseph Johnson has 
developed a new Web-based response system 
that students can access via iPhone or iPod 
Touch. 
I f  s t u d e n t s do not have hand-held 
wireless devices, Johnson has some available to 
borrow for the class period. 
The system is par t of an exper iment 
involving QRECT, a patent-pending, Web-
based software program that Johnson has 
developed that provides a quick way for 
professors to assess student learning. 
QRECT stands for Query Response and 
Expert Consensus for Truth. 
“As professors, we’re sometimes remiss in 
asking questions, or we ask questions but our 
students are reluctant to respond because they 
don’t want to give a wrong answer,” Johnson 
said in a recent press release. 
“This system requires every 
st udent to respond. Their 
answers are anonymous but are 
instantly displayed, graded, and 
recorded, so the professor knows 
right away if the class is grasping 
the material.”  
33 students tested the QRECT 
system in Johnson’s Physics 
201 course during the spring 
semester.      
In a typical class period, 
Joh n s on  g o e s  ove r  t he 
assigned material and asks 
questions that instantly test 
students’ comprehension. 
Johnson can see the students’ 
answers as soon as they are 
submitted. 
“ I f  ha l f  of  t he  c la s s 
answers incorrect ly,  I 
k now t hat I  need to 
explain the material in 
another way; if just 
about everyone gets it 
right, I can move on,” Johnson said.
Johnson believes the system is better than 
systems that involve the use of remotes, such 
as the i-Clicker system used for many statistics, 
economics and science courses, because any 
wireless handheld device works. 
QRECT also allows full responses, not just 
multiple choice, so professors can see who really 
knows the material and who is guessing. 
“We’re on the bleeding edge right now, 
trying to get all of the wrinkles out and fi gure 
out what works and what doesn’t,” he said.
Johnson used the system for all graded in-
class assignments, including exams. Being able 
to watch the students answer questions in real 
time allowed Johnson to intervene and offer 
explanations or clues if a particular problem was 
giving students trouble.
“It’s worked well in the exams, and it’s 
working well in classroom instruction,” he said.
Johnson would like the QRECT system 
to be used in other colleges and also in K-12 
classrooms. 
He also suggests use of the system by the 
military and businesses for training purposes. 
Johnson wants to fi nd other USC professors 
who are interested in trying the system in their 
classrooms. 
The University of South Carolina is part 
owner of the software and the College of 
Arts and Sciences is providing programming 
assistance to further develop QRECT.
Kristyn Winch
NEWS EDITOR
Professor Joseph Johnson’s QRECT 
accessed via iPhone or iPod Touch 
Web-based class response system new alternative to i-Clicker
Comments on this story? 
E-mail sagcknew@mailbox.sc.edu
The Daily Gamecock 
encourages its readers to 
recycle their copies of the 
newspaper after reading.
Emily 
Shipp
Third-year 
English student
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TOKYO —  Japanese 
a u t h o r i t i e s  a d m i t t e d 
Tuesday they’d lost track of 
a 113-year-old woman listed 
as Tokyo’s oldest, days after 
police searched the home of 
the city’s offi cial oldest man 
— only to f ind his long-
dead, mummifi ed body.
Of f ic ia l s  l au nched a 
search this week for Fusa 
Furuya, born in July 1897 
and listed as Tokyo’s oldest 
citizen, after it emerged her 
whereabouts are unknown. 
Several other celebrated 
c e nt e n a r i a n s  a r e  a l s o 
unaccounted for due to 
poor record-keeping and 
follow-up in a country that 
prides itself in its number of 
long-lived citizens but also 
frets about an unraveling of 
traditional family ties.
Officials updating their 
records ahead of a holiday 
next month honoring the 
elderly found that Furuya 
does not live at the address 
where she is registered, 
said Hiroshi Sugimoto, an 
offi cial in Tokyo’s Suginami 
ward. Furuya’s 79-year-old 
daughter, whose name was 
not disclosed, told offi cials 
she was not aware of her 
mother’s registrat ion at 
that address and said she 
thought her mother was 
with her younger brother, 
with whom she has lost 
touch. But that address just 
outside Tokyo turned out to 
be a vacant lot.
P o l i c e  a r e  a l s o 
interviewing the brother 
and another daughter, but 
still have not been able to 
locate Furuya.
M A N C H E S T E R , 
Conn. — A warehouse 
driver who a union offi cial 
said was caught on video 
stea l ing beer f rom t he 
distributorship where he 
worked went on a shooting 
rampage there Tuesday, 
k il l ing eight people and 
w o u nd i n g  t w o  b e f o r e 
committing suicide.
Omar Thor nton ,  34, 
pulled a handgun after a 
meeting in which he had 
been offered the chance to 
quit or be fi red, Manchester 
P o l i c e  C h i e f  M a r c 
Montminy sa id. A mong 
those killed was Thornton’s 
union representative at the 
meeting.
The gunman, who was 
black, had complained of 
racial harassment and said 
he found a picture of a 
noose and a racial epithet 
written on a bathroom wall, 
the mother of his girlfriend 
said. Her daughter told her 
that Thornton’s supervisors 
told him they would talk to 
his co-workers.
B r e t t  H o l l a n d e r , 
whose fami ly owns t he 
d i s t r i b u t o r s h ip ,  s a i d , 
“I can assure you there 
has never been any racial 
d i s c r i m i n at ion  a t  ou r 
company.” A nd a union 
official said Thornton had 
not f i led a complaint of 
racism with the union or 
any government agency.
T h o r nt o n  h a d  b e e n 
caught on videotape stealing 
beer, Teamsters of f icial 
Christopher Roos said.
Beach reduces 
efforts to save 
blighted red bays
9 killed in Conn. 
beer distributor-
ship shooting
LOCAL
LOCAL & WORLD NEWS
Mystery as Tokyo 
loses track of its 
centenarians 
NATIONAL INTERNATIONAL
Keri Goff / THE DAILY GAMECOCK
Two construction workers work together outside the breezeway of the new Ernest F. 
Hollings Special Collections Library to fi nish the exterior of the building.
PIC OF THE WEEK
New resource used to order 
prescription refi lls online
All students, faculty and staff can now order prescription refi lls online with just the 
prescription number for pick-up at the campus pharmacy with MyRxSpace, at http://
myrxspace.ushs.sc.edu. Refi lls are generally ready for pick-up two hours later. The 
pharmacy takes prescription transfers from off-campus pharmacies, so switch your 
prescription over to take advantage of the new service. When you visit the pharmacy, 
you can park for free in reserved spaces in the Bull Street garage, just behind the 
Thomson Student Health Center, where the pharmacy is located. Call 803-777-4890 
for more information.
— Information provided by Nicole Carrico
FOLLY BEACH — The 
“evergreen of the coast” 
appears to be doomed in the 
Lowcountry. With dead and 
dying red bays all over the 
island, the city is stepping 
down its effort to save the 
blighted tree.
Folly Beach City Council 
members have been told 
the truck that hauled off 
d iseased t rees won’t be 
used to do that anymore 
and that the site where the 
t rees have been burned 
will be turned back over 
to the neighborhood, said 
Councilwoman Laura Beck. 
Mayor Tim Goodwin said 
the effort hasn’t officially 
been suspended but that 
“the program to contain it 
all on Folly Beach has not 
worked because it’s spread 
to other places.”
Wildl ife and forest r y 
offi cials agree.
“The red bays are dying 
all over James Island and 
the coastal area. No matter 
what they do on Folly, these 
trees are probably doomed. 
You’re probably f ighting 
a losing battle on a small 
scale like Folly,” said David 
W hitaker, S.C. Natural 
Resou rces  Depar t ment 
deputy director of marine 
resources.
T he bl ight  ha s  been 
conf irmed as far nor th 
as Horry County and as 
far west as Orangeburg 
County, said Lurie Reid, 
S.C. Forestry Commission 
entomolog ist ,  who has 
championed the Folly Beach 
eradication effort as a model 
program fi ghting the blight.
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Carolina Ballet Casting Call
What: Carolina Ballet company auditions, ages 8 and up
When: Saturday, Aug. 21, 
Registration 1 p.m., Auditions 2 p.m.
Where: CMFA ArtSpace, 914 Pulaski Street
$10 audition fee, cash only
Dress: Girls/Ladies — 
black leotard, pink tights, 
pink ballet slippers/pointe shoes, slick ballet bun, light makeup.  
Boys/men dress requirements — 
white leotard or T-shirt, black bike shorts, 
white socks, white shoes, or black tights and black shoes. 
 
What: Auditions for Carolina Ballet’s “The Nutcracker,”
When: Sunday, Aug. 22, 2010
Girls ages 6 to 8, 3 p.m.; ages 9 to 11, 4 p.m.; 12 and older, 5 p.m.
Where: 914 Pulaski St., Columbia, SC.  
$10 audition fee, cash only
Dress: Girls/Ladies — 
black leotard, pink tights, pink ballet slippers/pointe shoes,
 slick ballet bun, light makeup.  
Boys/men dress requirements — 
white leotard or T-shirt, black bike shorts, white socks,
 white shoes, or black tights and black shoes.  
Call 803-771-6303 for additional information.
— Information provided by Kim Cox
CHARLESTON, S.C. 
— U.S. House Majority 
W h ip Jim Clybu r n of 
S o u t h  C a r o l i n a  s a i d 
Tu e s d a y  t h a t  w h i l e 
federal stimulus spending 
has stopped the nation’s 
economic hemorrhaging, 
S o u t h e r n  l a w m a k e r s 
can help the recovery by 
promoting tourism and 
the region’s rich cultural 
heritage and history.
“That h istor y has at 
t imes been glorious and 
at  t imes  pa i n f u l ,”  t he 
South Carolina Democrat 
told the annual Southern 
Leg islat ive conference 
that has attracted 1,600 
state lawmakers and others 
f rom 15  s t ate s  to  t he 
historic city of Charleston. 
“It is  what has made 
us what and who we are. 
The diversity that in the 
past has been used to drive 
wedges between people 
should be our strength.”
C l y b u r n ,  t h e  f i r s t 
black congressman from 
S out h  Ca rol i n a  s i nce 
R e c o n s t r u c t io n ,  s a id 
the most popular bill he 
ever sponsored was the 
20 06 law creat ing t he 
Gullah-Geechee Cultural 
Heritage Corridor.
 The measure created a 
commission and provided 
$10 million in grants over a 
decade to preserve Gullah 
and Geechee sites in four 
Southeastern states.
Gullahs descended from 
African slaves who settled 
on isolated sea is lands 
and marsh areas between 
Wilmington, N.C., and 
Jacksonville, Fla., in the 
19th century. 
The culture is known 
as Geechee in Florida and 
Georgia and Gullah in the 
Carolinas.
Heritage tourism was 
on the increase before 
the Great Recession hit 
a nd  t r ave ler s  prov ide 
oppor t u n it y  for  r u ra l 
areas, Clyburn said.
Such tour ist s “stay a 
l it t le  longer  a nd t hey 
spend a little more money,” 
he  s a id .  “ W h at  t he se 
people are looking for is a 
little more prevalent in our 
states.”
He sa id  t he  h i s tor y 
and culture of the South 
ranges from the Mexican 
inf luence in Texas to the 
Cajuns in Louisiana and 
the Gullah culture of the 
Southeast coast.
 “Our diversity is our 
biggest strength,” he said.
Clyburn said later that 
he doesn’t think another 
federal stimulus bill is now 
needed, but that approving 
a new highway bil l will 
provide jobs to keep the 
recovery moving.
H e  a l s o  t o l d  t h e 
lawmakers it’s important 
t hat  i n  t h i s  recover y, 
unlike that after the Great 
Depression, rural areas 
of the South are not left 
behind.
“ O u r  l a r g e l y  r u r a l 
a rea s  lend t hemselve s 
well to alternative fuels” 
by growing such plants as 
switchgrass, he said. Rural 
areas also have potential 
for wind energy.
 He  noted  C lem son 
Universit y is current ly 
undertaking an ambitious 
w ind t u rbine research 
p r o j e c t  i n  N o r t h 
Charleston.
He  a l s o  adde d  t h at 
t he recover y spend ing 
includes $2.5 bil l ion to 
bring broadband to rural 
areas.
Legislators look 
to utilize region’s 
diversity, history
BRUCE SMITH
Th e Associated Press
Clyburn says heritage tourism 
can be used to improve economy
Bruce Smith/ The Associated Press
U.S. House Majority Whip Jim Clyburn, D-SC, talks with 
lawmakers on Tuesday, Aug. 3, 2010, during the meeting of 
the Southern Legislative Conference in Charleston, S.C.
Comments on this story? 
E-mail sagcknew@mailbox.sc.edu
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Last week, I went through the college 
r itual of learning about the dangers of 
underage drink ing v ia the Universit y ’s 
prefered program — AlcoholEdu. I watched 
all the videos, fi lled out all the surveys and 
I actually learned a lot about drinking. I 
learned what blood alcohol content is, the 
dangers of pre-partying, the zero tolerance 
laws of South Carolina and the consequences 
of drinking when you’re under 21. 
I must say that though this program does 
a good job of warning students about the 
dangers of drinking, it does not persuade 
students to refrain from drinking. The law 
doesn’t stop people from drinking, either.
I myself am a libertarian about drinking. If 
you are smart enough to serve your country, 
vote and be aware of the dangers of alcohol, 
there is no reason why the government 
should stop young adults from drinking 
alcohol. Though the University is in the 
right to warn students of the dangers of 
drinking, our university should let students 
take responsibility for their own actions. 
One example I will use is Europe. Yes, 
using our European friends to illustrate the 
point is a cliché among those who argue 
for a lower drinking age. Europeans do 
have higher rates of alcoholism 
and it may seem unwise to 
let kids begin drinking at 15. 
But it amazed me to see the 
Eu ropea n at t it ude toward 
alcohol when I was over there. 
The concepts of ragers, out 
d r i n k i ng a nd d r i n k i ng to 
black out do not compute with 
Europeans. They drink just 
to drink. Sure, Europeans get 
drunk sometimes, but they do 
not see being intoxicated as 
the point of drinking. It’s the 
camaraderie that compels Europeans to 
drink. What my friends in Spain fi nd really 
funny is that I can drive a car, buy a gun and 
walk off campus and join the Army when I 
am 18, but I can’t buy a beer in a bar. The 
reason why America has such a different 
attitude toward alcohol than Europe is that 
alcohol is more restricted here. Take a quote 
from  the movie “Inception,” where Arthur 
tells Saito that “When I tell you to not think 
about elephants, what do you think about? 
Elephants.” 
It’s the exact same with drinking in the 
United States. The more authority figures 
forbid drinking, the more ways we find to 
drink. It would be best for our government 
to relax their hold on drinking laws. When 
a substance becomes less forbidden, there is 
less moral panic and thus less of a focus on 
drinking from university students. 
I say bravo to our college for trying to 
warn us about alcohol, but the choice is on 
us. Who decides on how much beer to drink? 
You do. If you’re really concerned with how 
much you’re drinking, keep your bottle caps 
or straws in your pocket to keep track. If 
that’s not a concern of yours, then I am 
not here to stop you. The choice ends with 
you. The university does not control your 
drinking; only you do. So students of the 
University of South Carolina, it’s up to us to 
decide how much we drink. Not a video.
On Aug. 2, a BBC News Europe article 
begins with these words “President 
Dmitry Medvedev has declared a state of 
emergency in seven regions. At least 40 
people have died in fi res.” 
The raging heat wave in Russia to which 
the article refers is causing nationwide 
panic — over 300 fi res popped up within 
a single day, children were 
b e i n g  e v a c u a t e d  f r o m 
su m mer camps a nd t he 
Sarov nuclear facility  is still 
being guarded with anxious 
precaution. In Rome, Daniela 
D’Ippoliti from the Regional 
Hea lt h  Aut hor it y  s ay s , 
“Climate change predictions 
for Europe show an increase 
i n  t h e  f r e q u e n c y  a n d 
intensity of heat waves ... and 
as consequence heat-related 
mortality will become a relevant threat.” 
 On top of this tangible proof of man-made 
global warming, NASA scientists claim 
there have been substantially reduced 
levels of ozone over most of the earth and 
increased levels of chlorine monoxide in 
the stratosphere since the 1970s. So, while 
chlorofl uorocarbons (CFCs) are withering 
away our Great Mother, and scientists are 
unbelievably still struggling to be heard on 
the subject in Washington, one voice rings 
out over the scalding hills of America like 
a screaming toddler throwing an unjust 
temper tantrum: 
“What these environmental wackos ... 
really want to do is attack our way of life. 
Their enemy: capitalism.”
Well, there we have it. Congratulations, 
Rush Limbaugh, once again you have 
proved to be the most widely read and 
broadcasted idiot on the face of the planet. 
It frightens me that this man is broadcast 
on over 600 radio stations. Really, we 
think Russia is having a national crisis?
When Limbaugh published the above 
statement regarding CFCs, not only did 
he ignore entirely the verity that the 
radically right-wing, pro-capitalist Reagan 
administration signed onto the Montreal 
Protocol, an international treaty designed 
to protect the ozone layer by gradually 
phasing out harmful emissions from global 
production, but he failed to remember 
that DuPont, the world’s second largest 
chemical company in terms of market 
capitalization, and also the inventor of 
CFCs, has favored restrictions on the 
chemical in its own production for many 
years. Other booming companies, such 
as Allied Signal, have also been following 
suit in terms of meagerly attempting to 
apologize to Mother Earth, but clearly 
America will see no such apology from 
Rush Limbaugh. 
So Limbaugh, I just have to ask you 
one question: Are you really satisfi ed with 
farting on the brilliant, Nobel Prize-
winning chemistry research of Frank 
Rowland and Mario Molina?  Well, clearly 
so — and what’s worse, while you’re at it 
you are probably overjoyed by proliferating 
t he  my t h t hat  you r  ow n met ha ne 
gas doesn’t have high global warming 
potential. Well, your conservative crap 
may smell like roses to some, but darling, 
it is still crap. 
Mayor Steve Benjamin’s 
main focus going into this past 
city election and into his fi rst 
term in office is increasing 
regional cooperation among 
the city, Richland County and 
the other municipalit ies in 
the Midlands. As a first act, 
the Columbia City Council 
is pursuing an agreement 
with Richland County Sheriff 
Leon Lott to run the police 
force. This is in order to 
avoid spending 
millions more to 
start yet another 
national search 
f o r  a n o t h e r 
police chief, after 
for mer  pol ice 
c h i e f  Ta n d y 
Carter was fired 
a  few mont hs 
a g o  f o r  h i s 
handling of the 
investigation of 
the car crash involving then 
mayor-elect Benjamin.
Not the Richland County 
Sheriff ’s Department or the 
county government itself. 
Not  t he  o f f i c e  o f  t he 
Richland County Sheriff. 
Just Sheriff Lott. 
I am not opposed to regional 
cooperation. In fact, we need 
more of it — so much so that I 
propose the state legislature fi x 
annexation laws so that cities 
in our state can take a more 
representative shape. However, 
given current laws, practical 
solut ions for th is include 
increased cooperat ion in 
economic development projects 
such as lowering airfares at the 
airport.
A s  f o r  c i t y - c o u n t y 
c o o p e r a t i o n  i n  l a w 
enforcement, this is the only 
set of fi rst-responders that does 
not collaborate with common 
resources. We already have a 
unifi ed fi re service throughout 
Richland County as well as 
a unif ied public paramedic 
service. I would — as I believe 
Mayor Benjamin would — 
strike an agreement between 
t he  p ol ic e  a nd  sher i f f ’s 
departments or between the 
city and county governments to 
jointly run both departments. 
Columbia City Council’s 
current plan to just get Leon 
Lott to run both the major 
law enforcement agencies in 
this county is an unfortunate 
cop-out, so to speak. Not to 
mention the undue pressure 
this will put on Sheriff Lott 
should this plan go through. 
To clarify, this would mean 
that Lott, an elected official 
tasked with running the largest 
sheriff ’s department in this 
state, would also be on the 
hook with the city police. 
In order for the city-county 
cooperation in this endeavor 
to t ake place ,  t he ent i re 
structure of law enforcement 
i n  R ich la nd Cou nt y  ha s 
to change — dramatically. 
Only after the muckraking 
is done and Columbia and 
Richland County have a new 
structure for coordinated law 
enforcement should we make 
an agreement. 
Prisons cannot
 be allowed to 
become breeding 
grounds for an 
incurable virus. 
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If you fi nd an error in today’s edition of The Daily Gamecock, let us know about 
it. E-mail sagckvew@mailbox.sc.edu and we will print the correction in our 
next issue.
The goal of The Daily Gamecock’s Viewpoints 
page is to stimulate discussion in the University of 
South Carolina community. All published authors 
are expected to provide logical arguments to back 
their views.
The Daily Gamecock encourages readers 
to voice opinions and offers three methods of 
expression: letters to the editor, guest columns and 
feedback on dailygamecock.com.
Letters and guest columns should be submitted 
via e-mail to gamecockeditor@sc.edu. Letters 
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author’s name, year in school and area of study.
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The editor reserves the right to edit and condense 
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On June 22, the South Carolina Just ice 
Department sent Jon Ozmint, director of S.C.’s 
state prison system, a letter stating that if prisons 
didn’t cease segregating HIV-positive inmates 
in separate dorms within 90 days it would fi le a 
lawsuit . On Tuesday, Ozmint said he is preparing 
to defend the practice. 
The state currently tests all prisoners for HIV. 
Though it is regrettable that all inmates are 
having their health privacy breached, and even 
moreso that HIV-posiive inmates are being 
quarantined, these are necessary precautions. 
Prisons are notorious for high rates of rape and 
sexual harassment, and 
it would be unfair for 
HIV-negative inmates 
to be infected against 
their will by a few cruel 
HIV-positive inmates. 
So unfair, in fact, that 
it excuses restrictions 
on certain freedoms. 
Pr i sons  c a n not  be 
a l lowed to become 
breeding grounds for an incurable virus. The 
sad reality is that rape will continue to be nearly 
ubiquitous in prisons for the foreseeable future, 
and victims shouldn’t have to suffer from HIV 
as well. 
The American Civil Liberties Union and 
Human Rights Watch are lining up behind the 
Justice Department in the lawsuit. These groups 
need to consider the liberties and rights of the 
uninfected, who may have been sent to prison 
but certainly don’t deserve this the added life 
sentence of HIV. Also, how much more will 
health care cost for inmates if the need for HIV 
meds skyrockets?  
“I don’t know the key to success, but the key to 
failure is trying to please everybody.” 
— Bill Cosby
Tasty, in-season fare showcases SC produce
One of South Carolina’s greatest amenities is the state’s rich bounty of fresh 
produce. Thanks to the South Carolina Department of Agriculture it is even 
easier to make sure that every fruit or veggie you pick up is from instate with 
the “Certifi ed SC Grown” signs and stickers that can be found at any grocery or 
farmers market. 
According to SCDA, South Carolina has 4.9 million acres of farmlands , which 
have over $21 billion in direct effects on the state’s economy annually.
With stats like that, the department’s local produce campaign’s tagline couldn’t 
be more right: “Buy South Carolina. Nothing’s Fresher. Nothing’s Finer.” 
Following are several fantastic recipes, some traditional and others more unique, 
that will help you utilize fresh produce that is currently in season. 
Ellen Meder
EDITOR-IN-CHIEF
  
Mexican Style Gr
illed Corn
• 2 ears of co
rn
• 4 tablespo
on 
mayo
• juice of 1 lim
e
• 1 tablespo
on 
chili powder
• Salt to taste
Shuck corn and
 remove silk bef
ore placing on a
 hot 
grill. Rotate cor
n occasional un
til thoroughly c
ooked 
and a random 
pattern of ligh
tly charred ke
rnels 
appears. 
Mix remaining 
ingredients unt
il fully blended 
in a 
small bowl. Tas
te and add seaso
ning until you 
reach 
your desired lev
el of kick.
Take corn off g
rill when at desi
red char is achie
ved 
(depending on
 personal pref
erence and he
at of 
grill) and slath
er with the spic
y mayo mixtur
e. Eat 
immediately.
Adapted from 
Mark Bittman’
s New York Ti
mes 
column The M
inimalist.
  
Lemon Blueberry cheesecake bars
• For the base:• Butter, for greasing
• 2 tablespoons sugar
• 1/8 teaspoon ground 
cinnamon• 9 graham crackers 
• 1 / 2  s t i c k  u n s a l t e d 
butter, melted• For the fi lling:• 16  o u n c e s  c r e a m 
c h e e s e ,  r o o m 
temperature• 2 eggs• 2 lemons, zested and 
juiced• About 1/2 cup sugar, 
eyeball it• 1  1 / 2  c u p s  f r e s h 
blueberries• Powdered sugar, for 
dusting
Preheat oven to 325 degrees F.
Grease the bottom of a 9 by 9-inch baking pan with butter. Then place 
parchment paper over the top, pressing down at the corners. In a food 
processor, process the sugar, cinnamon and graham crackers until you have 
the texture of bread crumbs. Add the melted butter and pulse a couple of times 
mix it thoroughly. Pour into the lined baking pan and gently pat down with 
the base of a glass.Bake in the oven for 12 minutes until golden. When done set aside to cool.
Clean food processor and add cream cheese, eggs, lemon zest, lemon juice 
and sugar and mix until well combined and smooth. Pour onto the cooled base 
and then cover with blueberries. They should sink slightly but will be half 
exposed. Expect them to sink and further incorporate into the bars as it bakes.
Bake in the oven for 35 minutes or until the center only slightly jiggles. 
Remove from oven and cool completely on a rack. Refrigerating for at least 
3 hours, after which you can remove from the bars from pan by lifting the 
parchment lining. Slice into 10 rectangular bars. Dust with powdered sugar.
Adapted from Tyler Florence’s Food Network recipe. 
• 1  1 /2  c up s  r aw 
elbow macaroni
• 1  s m a l l  o n io n , 
chopped
• 1 can diced tomato
• 1 cup cubed sharp 
Cheddar cheese
• 1 cup water
• 1 teaspoon salt
• 1/4 teaspoon black 
pepper
• 1 tablespoon butter
• 1 cup breadcrumbs 
  
Tomato and Sausage Pie
Preheat oven to 350 degrees F. P
ut pie shell in pie plate 
and bake oven for 8-10 minutes
 until lightly golden. 
Squeeze as much moisture a
s you can out of the 
chopped tomatoes as possible, 
using either paper towels 
and/or a strainer.
Sprinkle the bottom of the pre
-cooked pie shell with 
chopped onion. Spread the cho
pped tomatoes over the 
onions followed by the sliced b
asil and the sausage.
In a medium bowl, mix togeth
er 2 cups of the grated 
cheese, mayonnaise, Tabasco,
 a sprinkling of salt and 
freshly ground black pepper. Th
e mixture should will be 
a bit gooey. Spread the mixture
 over the pie and sprinkle 
the remaining cheese over the 
top
Bake until light brown and bu
bbly, approximately 25 
to 45 minutes.
Serves 6.
Adapted from simplyrecipes.co
m. 
• One 9-inch pie shel l (
i f 
frozen, defrost)
• 1/2 yellow or red onio
n, 
chopped
• 3-4 tomatoes, cut in ha
lf 
hor i z ont a l l y,  squeez ed 
to remove excess ju ice , 
roughly chopped, to yield 
a p p r o x i m a t e l y  3  c u p s 
chopped tomatoes
• 2 cups crumbled, cooke
d 
Jimmy Dean sausage with 
grease drained and patted 
dry
• 1/4 cup sliced fresh basil
• 2 1/2 cups grated chee
se 
(combi n at ion  of  sh a r p 
cheddar and Monterey Jack 
recommended)
• 3/4 cup mayonnaise
• 1 teaspoon Tabasco sauc
e 
(or increase to taste)
• Salt and f reshly groun
d 
black pepper
  
Peach Cobbler
Preheat oven to 425 F. In a large mixing bowl, combine 
peaches, sugar, f lour and cinnamon and mix gently. 
Pour into an 8 x 8 baking pan. Dot top with butter. Top 
mixture with pie crust. Bake for 35 minutes; allow to cool. 
Serve warm topped with cold vanilla bean ice cream.
For an added twist substitute 1-2 cups of the peaches 
for fresh blueberries. The end produce will have slightly 
more liquid but an extra boost of fl avor.
Adapted from the Eckert Family Cook Book.
• 5 cups fresh peeled 
and sliced peaches
• 1 cup sugar• 3 tablespoon fl our
• 1  t a b l e s p o o n 
cinnamon• 1 tablespoon butter
• 1 pie crust
Most grocery store chains in the area attempt to carry South Carolina produce 
(look for the “Certifi ed SC Grown” signs), however Rosewood Market & Deli at 2803 
Rosewood Drive always carries local and organic fare. Though it may feel like a blow 
to local produce, the Columbia  State Farmers Market on Bluff Road will be closing its 
gates permanently Aug. 14 at noon . However, the majority of vendors will be relocating 
their goods to the newly constructed South Carolina State Farmers Market, located off 
of U.S. Hwy. 321 in Lexington, which will open Aug. 16 . The new facility was scheduled 
to open in April, but construction was delayed. The Retail/Agribusiness section, which 
will be separate from the wholesalers to keep truck traffi c away from the pedestrians, 
will feature 10 foot sidewalks, onsite parking adjacent to each building, a “low country” 
design with 12 foot wraparound porches and heavy landscaping. Additional amenities 
include a children’s play area, an RV Park, onsite restaurants, a demonstration kitchen, 
specialty food shops, a meat market and a 400-seat amphitheater.
However if you don’t want to make the quick drive to see the all inclusive market, 
an array of local farmers markets make it so that you can almost always fi nd the farm 
freshest. Here is a partial schedule of local farmers markets.
Wednesdays — Riverbanks Botanical Garden Farmers Market, 500 Wildlife Parkway, 
2 to 7 p.m. 
Thursdays — The Carolina Apartments, 3201 Meadowlark Drive, 12:30 to 2:30 p.m.  
Saturdays — All Local Farmers’ Market, 8 a.m. to noon, 701 Whaley St. 
  
Spiked or Spicy Watermelon 
Pops
• 1/2 a large watermelo
n 
(about 3 pounds), cut 
from rind and diced 
into 1-inch chunks
• 1/4 cup sugar
• 3/4 cup watermelo
n 
f l a vore d  70  p r o of 
vodka
• 1/2 cup chopped fres
h 
mint leaves
• Either a 16 (1/4 cu
p) 
ice pop molds or 16 
waxed paper cups
• 16 wooden popsic
le 
sticks
In a blender, combine the
 watermelon, sugar, and v
odka. Blend 
until the mixture is smoo
th. Add the mint and pul
se a couple of 
times to combine. Pour t
he mixture into the pop 
molds or cups. 
Insert the wooden sticks 
all the way into the mold
s. Freeze for at 
least 10 hours, preferably 
overnight.
To get the pops out of the
 mold, place it in hot wate
r for 5 to 10 
seconds. If you are using
 paper cups simply peel t
hem off of the 
pop carefully. Serve imme
diately.
For an authentic Mexican
 treat hold the mint and vo
dka and add 
two teaspoons cayenne ch
ili powder to the mixture.
Adapted from Giada De L
aurentiis’ Food Network r
ecipe.
PAGE 5WEDNESDAY, AUGUST 4, 2010
PERK-olations
By Jarad Greene / The Daily Gamecock
PhD ● By Jorge Cham
Whiteboard
By Bobby Sutton / The Daily Gamecock
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The Scene
USC@
Across
1 Self-titled 2000s sitcom
5 Missal site
8 Strip in the paper
13 Part of, as a surprise 
party plan
14 Mitchell of music
15 Blown away
16 French Open surface
18 Innsbruck is its capital
19 Knock off a sub?
20 “There __ ‘I’ in ‘team’”
21 Odessa natives
22 Cramming session
25 China is in it, with “the”
26 Disbelieving dying words
27 Coat on the slopes
31 1944 Normandy battle 
site
33 Look
35 Lamb’s mom
36 Sot’s milieu
39 Fixed income
41 Letter writer?
42 Makizushi wrapper
44 Took much more than 
one should have
45 Legendary Greek vessel
47 Francesca of “Collateral 
Damage”
49 Meat source
51 Joker on the line
54 Sway on a curve
57 Ballesteros on the links
58 Actor Cage, casually
60 Where to learn une leçon
61 Just fall short
63 Prehistoric beasts, brieﬂ y
64 Urgent care abbr.
65 “It’s crystal clear”
66 Online social 
appointment
67 Craving
68 Catﬁ sh Row opera 
heroine
Down
1 It’s sold in cakes
2 Interweave
3 Regatta action
4 Some
5 Prey (on), 
cat-style
6 Implants deeply
7 Amusing quality
8 Makes reference to
9 Colorful quartz varieties
10 Wellington __, New York Giants co-owner for 
45+ years
11 Arms-up declaration
12 Disney Store sales
14 Kid around
17 Rain storage reservoir
21 Faithfully following
23 “Sing __ Song”: Merle Haggard hit
24 Salt Lake City university team
28 Like some pliers
29 Hold title to
30 Make an honest man of, so to speak
32 Reagan biographer Peggy
34 Piano benchmark, and a feature of 16-, 22-, 
51- and 61-Across
36 Place to get naked, perhaps
37 Flooey lead-in
38 Birdhouse bird
40 Zest in a cocktail
43 Dander-raising
46 Domestic-looking wildcat
48 Old cold-block bringers
50 Showy spring bloomers
52 Baseball’s Pee Wee
53 Afﬁ rm 
conﬁ dently
54 Give up
55 Sharp
56 TV tabloid pioneer Barrett
59 They’re hard in across answers and soft in down 
ones
61 ‘70s-’80s Dodger third baseman Ron
62 Women’s __
08/4/10
Todays solution
08/4/10
Todays solution
www.ColumbiaCharlotteShuttle.com • (803) 783-5123
$49 each way • Pick up/drop off at USC
Columbia Charlotte Shuttle
The Charlotte Airport Just Got CloserHey
 
Stud
ents
!
Aries Others deluge you 
with imaginat ive ideas. 
Avoid obsessing over each 
concept. Instead, apply the 
best of what you hear to 
your work.
Taurus  At tempt s  to 
understand ind iv idua l 
desires meet obstacles 
w h e n  o t h e r s  d o n ’ t 
k now what they want . 
Brainstorm to develop 
several choices.
G e m i n i  Yo u  b e g i n 
today  b e l ie v i ng  you r 
communication is crystal 
clear. You discover that it’s 
only clear to you. Make 
an effort to fi nd the right 
words.
C a ncer  A  n a g g i n g 
fi nancial situation is close 
to resolution. You’ve put in 
enough worry. Today your 
efforts produce a creative 
plan of action.
Leo You probably have 
to spend money today to 
resolve a health problem 
for someone. Make sure 
you understand al l the 
factors before mak ing 
decisions.
Virgo  Your thoughts 
n a t u r a l l y  f o c u s  o n 
i n d e p e n d e n t  a c t i o n s 
now. St il l, you need to 
put effort into the actual 
moneymaking process.
Libra Your imagination 
works overtime, leaving 
you ex hausted by t he 
possibilities. Turn over the 
decision to another group 
member with fresh eyes.
Scorpio  Someone in 
your household needs 
individual support with an 
abstract problem. Your role 
is to provide basic logic 
that is understandable to 
a child.
Sagittarius The heart 
of the discussion today 
centers on a belief you’ve 
held for years. Associates 
want you to modify your 
position. Will you?
Capricorn Stand back 
from today’s discussion, 
and let others carry the 
ball. Change is inevitable. 
Logic suggests someone 
needs to simply observe.
Aquarius Your partner 
wonders what got into you 
when you change plans 
dramatically. Share your 
ideas and consider their 
comfort. Then have fun.
Pisces Today you laugh 
you r se l f  s i l l y  when a 
previous worry turns out 
to be nothing. All your 
stress seems to dissolve in 
the hilarity.
Thursday, August 5
MY CAROLINA 2010 FALL SPORTS PREVIEW PARTY
6 to 8 p.m., $35 members/$40 non-members
Seawell’s, 1125 Rosewood Dr.
Friday, August 6
THE PARADISE KEY
8 p.m., $22.50
Trustus Theatre, 520 Lady St.
Saturday, August 7
BREW AT THE ZOO
7 to 9:30 p.m., $30 members/$40 non-members
Riverbanks Zoo and Garden, 500 Wildlife Parkway
Sunday, August 8
PALMETTO TASTY TOMATO FESTIVAL
6 to 9 p.m., $5 advance/$10 at the door
City Roots Farm, 1005 Airport Blvd.
Monday, August 9
KIRA SMALL WITH BRYAN BELLER
7 p.m., $6 advance/$8 at the door
The White Mule, 1530 Main St.
Tuesday, August 10
CRUDE WITH TALKBACK AFTER THE FILM
6 p.m., $7
Nickelodeon Theatre, 937 Main St.
Wednesday, August 4
EXIT THROUGH THE 
GIFT SHOP
3, 6 & 8 p.m., $7
Nickelodeon 
Theatre, 937 Main 
St.
After winning a nat ional 
championship and losing their 
pitching coach in the process, 
South Carol ina decided to 
go with a familiar face as a 
replacement.
USC announced Monday 
that Jerry Meyers has been 
hired as the new assistant head 
coach. 
Meyers will also serve as the 
pitching coach to the team. He 
had that position from 1997-
2004, leading Carolina to three 
consecut ive College World 
Series births in 2002-2004.
“ It  i s  g reat  to  welcome 
back Coach Meyers to the 
Gamecock baseball program,” 
said head coach Ray Tanner.
 “Coach Meyers was with me 
at the beginning of my tenure 
at South Carolina, through the 
fi rst eight years that included 
three College World Series 
appearances.”
After leaving South Carolina 
after the 2004 season, Meyers 
went on to take the head-
coaching job at Old Dominion.
 He  h a s  b een  w it h  t he 
Monarchs for t he past  s i x 
seasons, leading them to a 167-
153 overall record.
 Meyers also earned CA A 
coach of the year in 2006 when 
h is team compiled a 39-17 
record.
“I ’m t hr i l led to be back 
in t he Gamecock fami ly,” 
s a i d  M e y e r s  “ W h e n  t h e 
opportunity presented itself to 
rejoin this program, I couldn’t 
say no.
 My  f a m i l y  a nd  I  h ave 
deep roots in Columbia and 
it’s wonderful to be part of 
this great community once 
again. I ’m grateful for the 
oppor t u n it y to work w it h 
Coach Tanner. 
He is the best baseball coach 
in the country, leading the 
best baseball program in the 
country, with the best fans.”
Meyers will be inherit ing 
an outstanding pitching staff 
from former coach Mark Calvi. 
It  was the benchmark of 
the 2010 squad and carried 
the team when the bats were 
st ruggl ing at points in the 
season. 
Ca l v i ’s  s t a f f  ended  t he 
season with a crisp 3.45 ERA 
and a .226 opponents batting 
average.
“ T he  u l t i m at e  le ve l  o f 
success was the last game this 
program played,” Meyers said. 
“That being said, that’s why 
we do this. We love to play 
the game, we love to coach the 
game, we love to be in those 
settings. And that’s part of the 
reason that I’m back.”
Even af ter hav ing a head 
coaching job in Div ision I 
baseball, Meyers decision was 
not a hard one for the Illinois 
native.
“I knew I wanted to come 
back at some point in time,” 
Meyers said.
 “But it’s all about t iming 
and knowing that family-wise, 
career-wise, that it’s the best.”
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Jerry Meyers returns to Carolina
Former pitching coach 
to inherit talent-rich 
pitching staff
Chris Bilko
SPORTS EDITOR
Photo Courtesy of  USC Media Relations
Meyers was formerly the head coach at Old Dominion University.
ARLINGTON, Texas  – Oak land Athlet ics 
catcher Landon Powell sat at his locker in the Texas 
Rangers visiting clubhouse gathering his gear.
He didn’t have much time to talk to reporters. 
After all, he was starting at backstop for the first 
time in several days and was charged with the task 
of trying to pull within the Rangers in the American 
League West race.
That was, until, someone asked him about his time 
at the University of South Carolina.
“I’m always following the Gamecocks. I defi nitely 
kind of miss those years,” Powell said. “Even playing 
in the Major Leagues, you look back and I think, ‘I 
wish I could go back to college.’”
Powell was a centerpiece of a Carolina baseball 
team that earned the right to play in the College 
World Series three consecutive years from 2002-
2004. He was an All-SEC selection in those fi nal two 
seasons and holds USC’s all-time record for hits by a 
switch hitter (265), doubles by a switch hitter (61) and 
he threw out a record 55 baserunners in his career.
“I loved my teams that I was on,” Powell said. “We 
had a great run and we went to Omaha three years in 
a row. I wouldn’t want to trade any of that.”
And while his three clubs fell short of the National 
Championship — including a loss in the 2002 fi nals 
to Texas — he was still as thrilled as anyone when 
Carolina brought home its fi rst title this season.
“I was really proud of the team this year. I watched 
them the whole way and I was rooting them on,” 
Powell said. “I had guys in the clubhouse watching 
games. [Oakland third base coach] Mike Gallego , his 
son was the shortstop for UCLA, so we had a thing 
going on with the national championship game. We 
were watching it together.
“I’m just excited for the University and coach 
[Ray] Tanner, especially. The whole coaching staff 
that was there when I was there. Brainard Cooper , 
the trainer, Billy Anderson , the strength coach. 
Everybody works really hard and they deserved it.”
Powell, who spoke with Tanner the day before the 
National Championship, said he’ll always be close to 
the University, despite playing in the big leagues on 
the other side of the country.
“I actually live in Greenville. I still hang out with 
a lot of my college friends, go to a lot of the same 
places I went when I was in college,” Powell said. 
“My wife and I really enjoyed our four years of 
college. We go to football games in the offseason and 
I keep in touch with coach Tanner.”
It’s been quite the change for Powell since his 
playing days at Sarge Frye Field. He’s married to his 
college sweetheart, Allyson, who he met during their 
sophomore year at USC, who is now the mother of 
his one-year-old son, Holden .
But even through those great times, Powell had to 
deal with the bad. He fought through several major 
knee injuries and battled liver disease before fi nally 
making the big league roster before the 2009 season.
“Since I was fi ve I wanted to play in the big leagues. 
You dedicate your whole life, try your whole life to 
try and get there,” Powell said. “I’ve put in a lot of 
hard work, time and effort. To make the team out 
of camp last year was a great feeling ... it was really 
rewarding to fi nally make it.”
Since then it’s all been positive for the former USC 
receiver. He notched seven home runs and 30 RBI 
his rookie season and caught Dallas Braden’s perfect 
game in May.
“I played pretty well as a rookie. I earned my spot 
on the team and was able to get back this year,” 
Powell said. “I’m having a decent season so far. We’re 
in second place and trying to make a run at it. It’s 
defi nitely a good way to make a living.”
And while his club continues to battle for the AL 
West title and the time continues to fl y by for Powell, 
he still makes time to talk about the Gamecocks.
Comments on this story? 
E-mail sagcknew@mailbox.sc.edu
Landon Powell refl ects on time spent at USC 
Photo Courtesty of  USC Media Relations
Landon Powell’s offensive fi repower and prowess behind the plate lifted USC to three straight College World Series.
Successful Oakland A’s backup catcher 
grateful for start as Gamecock
Chris Cox
DAILY GAMECOCK
Comments on this story? 
E-mail sagckspt@mailbox.sc.edu
Football Practice Open to Public
When: Wednesday, Aug. 4 through Saturday, Aug. 7
Time: 7:30 p.m.
Where: Th e “Proving Grounds” practice fi elds on Bluff  Rd.
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Additional Info
DEADLINE Additional options
Major credit cards acceptedLine classified ad rates
Two-line minimum
Lines average 30 characters in length
Box around ad: $1.25
Logo insertion available for an additional cost
Noon, 1 business day prior
to publication
First insertion: $2.50 per line
Subsequent: $1.50 per line
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Apartments
Lease@ Cornell Arms $750 2BR 1BA
util incld NOW-Dec  .864-879-7176.
ONLY  5 efficiencies left, special rate
of $550. Come in & lease them Today!
All util incld. water Internet cable,etc
Call Glenn for info 799-1442
1227 Barnwell St. #8- Furn 2BR 1BA
charming twnhs d/w  w/d  CH&A pvt
pkg, next to shuttle. No pets non-
smokers pref. $750. 600-5259. 
1 to 5BR APTS. 1 BLK FROM USC
803-318-0800 rajaluri@aeliusa.com
Eff. Apt 1/2 mile to USC $435 
available August 1st.  318-0729.
Housing-Rent
Near USC 3BR 2BA home fenced yd
modern kit w/amenities laundry room
$900/mo year lease August 1st.
Avail NOW if needed. 706-825-9175
Dorm Blues? Apartment Blues?
Want a House near campus? 
Prices $350-$1600  Pets OK in Many
RENTMART 799-1333 
www.rentmartonline.com
3417 Capers Ave - Minutes to USC
4BR 2BA house clean quiet & safe
area! Recently painted yard
maintenance incld. $1200. 348-7053
Apartments & Homes Near USC
Hawkins Properties 799-0804
2BR 2BA House picket fence new
construction. energy eff. $750.
2BR 1.5BA duplex very large 1200 sq
ft. $700.  Call Jeff 238-9185.
Housing-Rent
3BR 2BA house Kentucky St new
roof and siding hdwd flrs 1.5 miles
from stadium 1 mile from Greek
Village $930/mo. Call 345-2803.
ROOM FOR RENT
House 3BR 1.5BA fence deck grill
pets ok. $450. 864-787-2967
Running out of time? House’s & 
Apartments for rent near campus 
$300 to $2000. Call us! 799-1333 
www.rentmartonline.com
3BR 1BA house Cola $1050. 
Avail 7/31 Call 518-6906.
2BR 2BA apt in Earlwood house hdwd
fl 2 miles to USC $795. 318-0729
CONDO FOR RENT  2BR 2BA
min from USC located on River.
All appl furn. $775.Avail now! 
Call Matt 730-3980
3BR 1BA Forest Acres -
$900+deposit Hdwd flrs fenced bkyd
update kitchen! 2408 Putnam St. 730-
1816
Housing-Sale
ARBORWOOD - near Ft. Jack off
Forest Dr & I-77. 2BR 1.5BA new
heating/ac.  Will consider renting @
$750/mo. Call 331-0293
For Sale
MATTRESS SETS 50-60% off Retail
Huge Student Discounts 
US Mattress Outlet 
W. Cola 739-1603 
Two Notch Road 419-8505
MATTRESS SETS
YOU CANNOT FIND A BETTER
DEAL! Brand new still in plastic. 
Full $110 Queen $125. Clearing
warehouse. Don’t go to a store! 
Call Mark @ 238-6288.
Help Wanted
PT position available in upscale retail.
Clerical & retail resp. Must be honest,
responsible & trustworthy, style
conscious, with good GPA. Varying
hours M-F & Must be available Sat 9-5.
Fax resume to 799-0854 or email to 
eyes.r.us@hotmail.com
YE OLE FASHIONED ICE CREAM 
& SANDWICH CAFE’ NOW HIRING
ALL STAFF.
AM shift avail. Good pay & tips.
Flexible hours. Perfect for students. 
7490 Garners Ferry near Walmart
Help Wanted
Busy Allergist office seeks bright,
hardworking, ethical personnel to work
FT/PT for one year. We have both
clinical and business positions
available. Excellent opportunity for
those interested in applying to medical
and/or graduate school. We can
provide hands on clinical experience.
Only those with excellent academic
records (3.6 or higher) and references
need apply. Email resume with dates
available to being work to:
palmettoallergya@bellsouth.net
Help Wanted
Child Care
IRMO DAY CARE 
PT positions available 2-6:30 working
with 4 & 5 y.o.M-F Daycare 
experience required. Call 781-5439.
After school daycare program seeks
Ind. w/exp in childcare Must be avail
from 2:30-6 M-F Prefer Ed or
psychology major Send inquires to
Lisa @ brentgpace@yahoo.com or
803-260-6900.
Babysitter - 3/days/wk (Tue, Wed &
Th) for 2 y.o & soon newborn. Hours
are usually 8-5 but changes weekly.
Start in Aug own transp. 518-8382
Help Wanted
Instructors
Experienced Personal Trainers
needed. Located 5 minutes from 
campus. PT available. Contact
Personally Fit @ 799-9455 for info.
Services
PREGNANT,  NEED HELP? 
FREE pregnancy test Call Birthright
765-0165
